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prepared, is well worth being quoted in this place: "In making
'Pimata' more labour is required, for after the ripe fruits, which
fall from the tree from July to September, have been collected,
the stalks and the cups are twisted off with the hands; the outer
rind is stripped off, and the peeled fruit are washed in water,
and cleansed from the adhering fibres and earth; they are then
pressed out, and rubbed for a long time with other limpid water,
until all the yellow juice has been drawn out; this is sometimes
repeated twice or thrice, lest the juice should be lost; and -it
assumes a thick consistency; and with a hooked stick they
cleanse it from all the fibres of the shell; and then they prepare
a machine made of sticks, which is here called Parra Parra, by
the Malays Lante Lante, and in Malabar Pandel. On this
machine they spread large palm mat» from 14 to 16 cubits long,
on which they then pour out the liquor so thick, that scarcely
a leaf of the mat can be seen; they then leave it to dry for one
day and on the next day they pour fresh juice, which is again
left to dry, after repeating the same labour until this cake has
acquired the thickness of three fingers; which labour is generally
continued for 15 or 16 days; but these mats are folded up,
during the night, and are covered with leaves to preserve them from
cats and dogs, who are exceedingly fond of this cake. When
this becomes as hard as cheese, it is cut into square pieces or
cakes, and they raise them gently from the mats with a knife
and place them in layers in baskets, and sprinkle the layers
with water in which salt has been dissolved.
"And these baskets or sacks are placed on a three-legged
stool, which they fasten by a rope to a beam, that for some
days they may be impregnated with smoke; but this should not
be done too much, lest the Punata should become bitter; they
also place the ropes in such a manner, that mice cannot enter;
and then this work is finished, and the Punata or Poenata so
often mentioned is prepared—and this they reserve for use
during winter/
"The people of Macassar prepare the fruit in a much more
convenient manner, nor do they spend so much labour. They
merely press out the juice, and then pour it into large pans
and mix it with the farina of rice, and thence prepare many
kinds of food."

